
228

248

128

108

308

158

158

168

228

488

AMBERJACK, BLOOD ORANGE, FINGER LIME, BANYULS VINEGAR

RED SEA BREAM, ARTICHOKE, LARDO DI COLONNATA, COLATURA DRESSING

Bluefin tuna carpaccio, Calabrian Chilli oil, confit tomato

Caviar Spaghetti “Alla Marchesi”, Chive, Lemon Zest

228

248

258

348

Hokkaido scallop, Sicilian Pistachio 

SWEET SEA BREAM, BOUILLABAISSE, SAFFRON POTATO, ROUILLE

Ma Yau “Alla Tuba”, Caper, Anchovy, Brown Butter 

Spiny Lobster Tagliatelle, Tomato, Preserved Lemon

128

138

108

108

Coupe Colonel

Japanese Musk Melon, Melon Sorbet, EXTRA VIRGIN OLIVE OIL

Torta “Aurora” 

Hazelnut Gelato, Chocolate Sauce         

SARDINE ON TOAST, JAPANESE FRUIT TOMATO, CANTABRIAN ANCHOVY, AIOLI

Cantabrian anchovy, confit Sicilian tomato, toasted crouton

Cod tarama, French radish, toasted crouton

Cucumber Blossom Fritti, Tomato Pernod Coulis

SEA URCHIN ON TOAST, SEAWEED BUTTER, LIME

Red Mullet Fritti, Fines Herbes Dip       

snacks

desserts

raw

hot & pasta

Let Chef Luca guide your experience

with shared tasting plates of today's freshest catch.

In Chef Luca's Hands - 888

Let our sommeliers present you with a curated selection

to complement the best of each morning’s catch.

Sommelier's Selection: Four-Glass Wine Pairing - 488



“To exhibit is to find friends and allies

for the struggle.”


